Ryan Saldana

3485 East Hills Drive, San Jose, CA 95127
559-353-4777
rsaldana.godrick@gmail.com

' C)BJECTIV_E

I am looking for a full time entry level cook position in the culinary field.

ACHIEVEMENTS, SKILLS, AND ABILITIES:

- Prepared food for events from 20-400 people.
- Adhere to industry safety and sanitation standards
- - Prepared three course lunches for 24 people twice a week
- Worked various stations in kitchen, including Grill, Steward, food server, prep cook
- Practical experience in breaking down and fabricating chickens, salmon

EDUCATION AND CERTIFICATION

- San Jose Job Corps Center — certificate of achievement in culinary arts in progress
- Certification in CPR and First Aid

- ServSafe Food Handler #1617348

- ServSafe Food Protection Manager Certification #11614102

- GED - San Jose Job Corps Center

WORK EXPERIENCE:
San Jose Job Corps (San Jose, CA) From August 2014 to present.

»  scveral lunches and events ranging from 24-200 people ranging from sophisticated canapés to
- simple lunches.

IMiCicco’s [talian Restaurant (Blackstone and B'arstow, CA)2010-2013
+ Busser
= Entrusted with opening back of house responsibilities

SKILLS

- Kunife skills
Stock Making
MS Office Proficient -

- Accounting

- Front of House Experience
Plating for banquets

- Catering
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